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INTRODUCTION 
We are living in a world characterized by rapid change in technology as well as by 
changes in family values and lifestyles; computers are a household word; more women work 
outside the home; there are more single-parent families; more men participate in child care and 
household duties; young people are more mobile in pursuit of. education and jobs; the 
population of senior citizens is increasing. For the field of Family Studies to measure up to 
modem needs and expectations, it must be synchronized with a world of dynamic change. 
The home, as well as providing physical shelter and security, should foster communication, 
provide opportunity for personal development and fulfilment, and promote responsible attitudes. 
The school, through the Family Studies program, supplements this development. 
Family Studies is the study of laws, conditions, principles and ideals which concern our 
immediate physical environment, our nature as social beings and, the relationship between the 
two. The purpose of the Family Studies Program is to improve the overall condition of 
human beings by focusing on their nutritional well-being, their clothing needs, their family 
living and working environments, and their ability to make decisions supportive of better 
living. 
At the high school level, the Family Studies program provides opportunities for students 
to recognize individual and family needs wants, goals and values and to consider wise decision 
making in relation to these. Experiences provided by this program will help develop students' 
attitudes, skills and understanding, essential for the maintenance and improvement of personal 
and family living. Family Studies courses emphasize the processes of inquiry, valuing, 
decision making, · communicating, relating and evaluating. 
Adoles~ents need to be educated for their present and future home-life roles for the good 
of the individual and society. Education can be both preparation for the role of making a 
living and preparation for living itself. Family Studies can help young people prepare for both 
roles . 
The Family Studies Program is divided into five separate courses that are listed in the 
Program of Studies as Foods 1100, Clothing 1101, Family Living 2200, Nutrition 3100, and 
Textiles 3101. 
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STATEMENT OF PURPOSE 
Food is a subject of vital interest to each of us. Food is basic to our very survival; it 
is a vital and limited resource. Nutrition, the science of food and its relation to health, should 
also be of vital concern to us since its application to daily living affects the quality of our 
lives. 
Canada, a country with has an abundance of food, is still not free of the poverty, 
ignorance, and indifference which contributes to malnutrition and obesity. The Nutrition 
Canada Survey (1973) revealed that malnutrition in Canada exists at all socio-economic levels 
and that the nutritional status of Canadian children is far from satisfactory. The Canada 
Health Attitudes and Behaviour's Survey 1980-83 Newfoundland Report states that only 35-
40% of Newfoundland's young people meet the daily and variety criteria for the four food 
groups in Canada's Food Guide and that Newfoundland showed a high proportion of its youth 
consuming foods high in sugar, salt and fat. The Active Health Report on Fitness, Nutrition 
and Safety (1989) points out that the majority of respondents to Canada's Health Promotion 
Survey (1986) agree that their health could be improved by changing their eating habits and 
that good eating habits are an important aspect of good health. The report also states that 
more than half of the respondents listed nutrition as a topic they needed more inf onnation 
about. 
Although there have been great improvements in the quality and quantity of food available 
to Canadians, this does not guarantee adequate nutritional practices. Families and individuals 
must possess the knowledge, desire, skills, and economic resources to purchase and use food 
wisely. Adolescents need to know the characteristics of a good diet, they need experience 
with making wise food choices, and they need to acquire the knowledge and skills necessary 
to help them make efficient use of available food resources. 
' 
Nutrition 3100 is the study of food and its relation to health, values, and lifestyles. The 
course examines current trends in nutrition and food habits of individuals and families. It 
focuses on dietary practices that enhance nutritional status and promote health. 
A course in nutrition would not be complete without giving consideration to the status 
of the world's populations with regard to food issues. In a world that is constantly changing 
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and becoming increasing complex it is important to develop some degree of awareness and 
appreciation of how the world's people fare in terms of adequate food and nutrition. This 
course provides students with an opportunity to gain a basic understanding of the issues and 
the complexities surrounding global food concerns, as well as, the experience of considering 
their role in the continuing search for solutions to world food problems. 
The course addresses itself to many of the objectives of the "Aims of Education" listed 
in the Handbook/or Senior High Schools of Newfoundland and Labrador, but most specifically 
to the following: the development of critical thinking; the promotion of emotional and mental 
maturity; students' appreciation of their heritage; the development of decision-making skills; 
concern for general health and wellness; career guidance . 
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COURSE OBJECTIVES 
The primary objective of Nutrition 3100 is to increase students' understanding and 
appreciation of the major food and nutrition-related issues confronting individuals, families, 
and society. 
Major Objectives 
The major objectives of the program are: 
• To develop a curiosity and an interest in nutrition 
• To develop a basic understanding of the relationships between nutrition and good 
health 
• To develop some skill in applying sound nutritional knowledge to a variety of dietary 
practices 
• To develop an awareness of the controversial and complex issues related to feeding 
the world's population 
• To develop an awareness of career opportunities related to the field of nutrition 
At the completion of the course, students should be able to: 
(a) describe the influence of good nutritional practices in promoting and maintaining 
the health of individuals and families 
(b) demonstrate an ability to apply nutritional knowledge in everyday life 
(c) outline nutritional needs throughout the life cycle 
(d) evaluate psychological and social factors affecting food choices 
(e) express feelings about food and nutrition-related problems 
(f) demonstrate the ability to make wise choices from foods available 
(g) evaluate one's diet and the diet of others 
(h) explain causes of and suggest solutions for world food problems 
(i) identify and evaluate current and future trends in the area of nutrition 
(j) describe job opportunities which are available in the area of foods and nutrition 
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COURSE CONTENT 
Nutrition 3100 consists of three units as follows: 
UNIT I: 
UNIT II: 
Food Needs and Patterns (70%) 
(a) Overview of the science of nutrition and its relationship to health 
. (b) The digestive process 
(c) Primary functions and food sources of the major nutrients 
(d) Good nutrition and feeding practices during the early years 
(e) The nutritional needs and eating practices of 
- young children 
- adolescents 
- adults 
- the elderly 
(t) Nutritional needs and eating practices of physically active individuals 
(g) Achieving and maintaining ideal weight 
(h) Diabetes and dietary treatment 
(i) Cancer and diet 
G) Cardiovascular disease, hypertension and diet 
(k) Principles of vegetarian diets and meal planning 
(1) Food additives, their functions and regulation 
Global Food Issues (25 % ) 
(a) The paradox of global food issues 
(b) The imbalance in food production and distribution 
(c) Increasing the availability of food 
(d) The contributions of science and technology to fOod supplies 
(e) Approaches to the problem of world hunger 
UNIT III: A Look At Careers (S % ) 
(a) Nutrition-related careers 
(b) Educational requirements in the field of nutrition 
(c) Job opportunities in the area of nutrition and foods 
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COURSE MATERIALS 
Authorized Student Text: 
to be supplied 
Authorized Teacher Reference: 
Teaching Gui.de for Nutrition 3100 
Guide to Modern Meals, third edition 
Nutrition Concepts and Controversies, third edition 
Recommended Resources (see Appendix B for addresses): 
'-
World Prospects second edition, Prentice-Hall. . (this text is also used for World Problems 
3204) 
Native Foods and Nutrition, Health and Welfare Canada: Ministry of Supply and Services, 
Ottawa, 1985. 
Canada's Food Guide. Health and Welfare Canada, Ottawa. 
Nutrition Recommendations .. A call/or Action (Summary Report). Health and Welfare Canada: 
Ministry of Supply and Services, Ottawa, 1989. 
Nutrient Value of Some Common Foods. Health and Welfare Canada, Ottawa. 
The Question of Food: A Teaching Unit on World Food Issues. Ottawa: World Food Day 
Association and Teachers' Press Ltd., 1987. 
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PHILOSOPHY OF INSTRUCTION 
This course revolves around fostering student interest in and promoting an awareness of 
many of the issues in the area of foods and nutrition. It focuses on creating an understanding 
of the relationships between eating, nutrition and health, and applying knowledge of nutrition 
principles to lifestyle practices. These goals cannot be attained without knowledge of basic 
nutrition concepts, clear and adequate nutrition information, opportunities to examine personal 
beliefs and habits, and practise at making decisions related to nutrition, food and diet. It is 
evident that these goals suggest active learning and the use of instructional strategies which 
foster student participation. 
Instruction should be linked to course objectives and include purposeful activities planned 
by the teacher aimed at producing, encouraging or facilitating student learning. Successful 
teaching is best achieved in an abnosphere in which students' needs and interests are at the 
centre. To accomplish this a variety of methods, approaches, and organizational techniques 
must be used. 
The teacher of Family Studies must employ a variety of learning methods, such as 
research, discussion, case studies, laboratory work, individual and group projects, work centres, 
surveys, and interviews, which lend themselves well to student participation. At no time 
should the content of Family Studies be considered solely theoretical. Students must be 
provided with the opportunity to examine values, weigh alternatives, create plans, evaluate 
behaviours, make decisions and try out skills that affect lifestyle practices. 
Instructional planning involves more than devising learning strategies; it also entails the 
design of appropriate learning environments. Environments. that serve to inform students about 
the goals of the course, give feedback about progress, provide motivation, and allow students 
to take risks in a safe setting. These conditions are to a large extent controlled by the teacher. 
The knowledge, interests and experiences of both the teacher and students, coupled with 
the use of resource from a variety of sources can result in learning that will cause students 
to be critical and creative thinkers, purposeful decision makers, and problem solvers capable 
of engaging in behaviours that ensure a healthy lifestyle. 
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EVALUATION 
Evaluation is the ongoing process of making judgements about a wide range of matters 
in education. There are many purposes for evaluation. It is a way of providing a basis for 
instructional planning, of identifying student strengths and weaknesses, of assisting student 
progress, of identifying areas for further learning, of determining the effectiveness of teaching 
strategies, and of assessing whether or not goals and objectives are met. 
The evaluation of student achievement is a very important part of the evaluation process. 
It involves making judgments about student progress and includes all available methods used 
to determine what and how well students are learning. 
Formative evaluation conducted continuously throughout the course will help improve 
instruction and learning as it keeps the teacher and students informed of progress and 
shortcomings. This type of evaluation should be informal and continuous; and the results 
should be analyzed and used to direct future efforts. It should not be used as part of the 
student's mark. 
Summative evaluation, which occurs at the end of a unit or course, is a statement about 
the level of student achievement in relation to the objectives of the course. 
Evaluation strategies should reinforce self-worth and promote student growth and 
development. Students should be aware of the evaluation methods used, that is, there should 
be no surprises for the student. Where possible students should be involved in the evaluation 
of their own progress. When students use self-evaluation techniques, they are better able to 
identify their own ~eeds and they are encouraged to take responsibility for their own learning. 
To facilitate the task of evaluation, it is important, when writing lesson plans, to clearly 
identify the specific learning outcomes to be evaluated. It is important not to separate the 
evaluation process from the instructional and learning component of the course. In addition, 
assessment procedures should be weighted according to course emphasis and should reflect the 
depth and degree of consideration allotted to individual topics. This course is organized as 
follows: 
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Unit I: 
Unit II: 
Unit III: 
Food Needs and Patterns . . . . . . . . . . . . . . . . . . . . . . . . . . . 
Global Food Issues . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
A Look at Careers • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • 
m 
25% 
5% 
Evaluation for this course should focus on the application of decision making and 
problem solving in the area of nutrition. It is not enough to evaluate knowledge alone, but 
to evaluate the application of the decision-making and problem solving processes to the 
knowledge and skills gained in the content area. 
Selecting a variety of evaluation methods helps in getting an accurate picture of student 
progress and achievement. Testing, a type of measurement, is only one type of evaluation. 
Techniq~es such as oral questioning, simulations, class discussion, observation, peer appraisal 
and self-reports are informal and play an important role in the teaching and learning process. 
The data gathered through the use of such techniques can provide valuable information not 
only about student progress towards intended outcomes, but also about the effectiveness of 
instructional methodologies. Other methods could include projects, tests and examinations, 
essay-style questions, essays, pre-tests and post-tests, contracts, oral presentations, displays, 
reports, field trips and debates. 
It is important to keep in mind that evaluation is a means to an end, not an end in itself. 
It provides feedback about what students have learned and gives teachers an indication of the 
effectiveness of teaching methods. It is a process intended to assist in making decisions 
which improve the teaching - learning process. 
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